SOUPS AND SALADS 



Soups are an integral jxiri of most Mexican meats, and some may 
he served as a brothy or creamy first course. Many soups, however, 
ore commonly sensed os one-ftot meals, such os the pozole in this 
chapter. Salads of lettuce and tomatoes are not a traditional part 
of Mexican cuisine; but, salads with regional ingredients, such 
os nupafes and watercress, are not uncommon and can add 
refreshing flavors and textures to many Mexican meals. 
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TORTILLA SOUP 




FPA 70 TF 
Considered a tenacious weed 
by many gardeners, pungent 
epazoie (also wiled wonmseed) 
is lucked pn as a culinary 
treasure Py Mexican cooks, me 
iic ti grows easily In almost all 
Climates so luck Fur seeds in 
garden stores or catalogs and 
lor sood Hugs m nurseries. Note 
that epajute will spread easily 
if the clusters of ripe seeds are 
rut cut off. Ideally, epazote is 
used fresh, hut dried epaTOte, 
slocked in Mexican markets, 
can bo used m beans and soups. 
frKksse ahwt I teaspoon in 
a tea ball for easy removal of 
tFie woody stems, if usihg fresh 
epazote, add it toward the 
end of cooking. 



In ci blender or food processor, process the tomatoes, union, and 
garlic until smooth, adding a small amount of the chicken stuck if 
the mixture is too dry. In a Dutch oven or large cazuola or saucepan 
over medium-high heat, heat the oil until it is shimmering but not 
smoking, Pour in the tomato mixture all at once and fry, stirring 
frequently, until it thickens and darkens, about 4 minutes. 

Add the .stock and bring to a boil. Season to taste with sea salt, 
reduce the heat to medium-low, cover, and simmer for 5 minutes. 
Add the epaziote and continue to simmer for another o minutes. 

To prepare the condiments, heat the oil in a small frying pan over 
medium heat. Add tire chiles and fry quickly until crisp, abour 
1 minute. Using a slotted spoon, transfer the chiles to paper 
towels to drain, then pat them with more paper towels to absorb 
the excess oil. 

When ready to serve, remove the epazote sprigs From lire soup, 
Put equal amounts of the tortilla strips and cheese in the bottom 
of each warmed bowl. I jdle in the hot soup and top with the fried 
chiles and die avocado. Serve ai once. 



3 fieid-nipe tomatoes, or 

1 can (1 qz /455 g) diced 

tomatoes, drained 

Va cup (7 oz/Dt i g} coarsely 
chopped white onion 

Z cloves- garlic, coarsely 
chopped 

* cups (4®floz/1L5 I) 
Chicken stock (page 1 10) 
or prepared low-sodium 
broth 

1 tablespoon canola or 
corn oil 

Sea salt 

4 large fresh epazote 
sprigs 

FOR THE CONDIMENTS 

1 tablespoon canola or 
safflower Dll 



Notes; To make the tortilla strips or squares, follow the instructions 
on page 10 for tors ilia chips, using only 9 tortillas and cutting them 
into strips I inch (2.5 cm) long by V* inch (8 mm) wide or into fa-inch 
(12-mm) squares instead of wedges. Fry' as directed and let cool 
before using. Queso Chihuahua is a very flavorful Mexican cheese, 
imrit may be difficult to find. A melting cheese such ns Muenste r is a 
good substitute for this recipe. 

MAKES 6 SERVI NGS 



2 pa&llla chiles, seeded 
(page IDS) arid cut into 
small squares or strips 

Tortilla stri ps or squares 
(see Notes) 

Vi lb (Zb 0 g) t)Ui'SQ 
Chihuahua (see Notes) or 
Muenster cheese. Cut into 
Vi-inch (S-mmj Cubes 

i ripe Hass avocado, pitted 
and peeled (page 10), then 
diced 
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POZOLE VERDE 



Vz lb C 25 D g) port neck 
bones. n rdere rl in advance 
from the butcher and rinsed 

& cups (£4fioz;2 I) chicken 
sleek (page 1 10) 

1 lb (500 g) boneless pom 
shoulder 

Vi white onion, plus % while 
onion, coarsely chopped 

3 cloves garlic, halved 

sea sail 

3 lb (1.5 kg) packaged 
partially cooked pozote 
(far right) or rtixtamaC 

4 seirano chiles 

1 lb {500 g> tomaiillos. 
husked and rinsed ipage i?) 

2 romaine (cost lettuce 
leaves, tom into large pieces 

3 radish leaves 

t cups rio 02/315 g) raw 
hulled green pumpkin seeds 

2 tablespoons canola oil 

2 fresh epazete sprigs or 
flal-leaf (Italian) parsley 
sprigs 

Small bowls of finely 
shredded cabbage, finely 
chopped white onion, thinly 
sliced radishes, and dried 
oregano for serving 

8 lime Quarters for serving 



Put the pork bones, stock, pork shoulder, Vi onion, garlic, turd 
1 Vi teaspoons sea salt in a large pot. Bring to a boil over high heat, 
skimming off any foam from ihe surface, Reduce the heat to 
medium- low, cover partially, and cook until the meal is tender, 
about 2 hours. After about 1 hour, add the pozo k, stir well, and 
continue cooking. Meanwhile, bring a saucepan three-fourths full 
of water to a boil over high heat, add the chiles and tomatillos, 
reduce the heat to medium-low, and siimnier until the tomatillos are 
soft, about 1 h minutes. Drain through a sieve. Working in 2 hatches, 
spoon half of the lomatillo mixture into a blender and add half 
each of the remaining chopped onion, the lettuce and radish 
leaves, and I cup (fl tl oz/250 ml) of the pork broth. Process until 
smooth . Pour into a bowl and repeat for the second batch. Set aside. 

In a frying pan over medium heat, toast the pumpkin seeds, 
shaking the pan frequently, just until they swell and begin lo tan, 
about 4 minutes. Remove from the heat, let cool, then grind in a 
spice grinder. In a larger frying pan over medium-high heat, heat 
the oil. Add the ground seeds and fry, stirring frequently until 
pastelike, about 2 minutes. Stir in the tomatillo puree, reduce the 
heat to medium -low, and continue to cook, stirring occasionally 
until thick and rich, about 5 minutes, Remove From the heat. 

Remove the pork and bones from the pot and let cool. Stir some 
of the remaining pork broth into the seed mixture. E J ass the mixture 
through a medium- mesh sieve placed over the pot, pressing on 
the contents with the back of a spoon. Bring to a simmer over 
medium heat and cook for 30 minutes. Shied the pork and add it 
to the pot along with any meat from ihe bones, Discard the hones. 
Add the epazote and 2 teaspoons sea salt, stir well, and simmer for 
20-30 minutes longer. Ladle the pozol-e into bowls and serve with 
the cabbage, finely chopped onion, radishes, oregano, and limes. 

MAKES 8-10 SERVINGS 




POZOLE 

Corn, the very heart and soul 
of Mexican cooking becomes 
something quite different when 
it is transformed into pasote, 
also known as hominy Large, 
white corn kernels are treated 
with a softening solution of lima 
(calcium hyjroxidet, just as they 
are tor mak»ng mass (page 35), 
but the kernels, rather than 
being ground, are conked until 
tender. Look far packaged 
partially cooked ponfa 
(nixtamal) at Mexican markets 
You can 5UDssjtute me pozoie 
in this recipe with A cans 
(1 E oiSAJO g each) drained 
and rinsed white hominy. Add 
it to the soup dicing with the 
pumpkin seed mixture. 
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BLACK BEAN SOUP 




BLACK BEANS 
Seans are one of the most 
common soods of the Mexican 
people, and seldom a day goes 
by without a person eating 
them at least once. They come 
in- a virtual kaleidoscope of 
earthy colors, especially in the 
control and northern parts of 
Mexico, but in the Suulti, tiny 
Oieck beans are simply cooked 
in a pocwiih onion and epazote 
or avocado leaves to add flavor. 
Always buy dried beans from 
a store with high turnover so 
that they are as fresh as 
possible and need the least 
amount of cooking time. 



Pick over the beans and discard any broken beans or grit. Rinse 
the beans well, place in a large pot, and add 5 cups (64 E3 uz/2 1) 
hot water. The water should cover the beans by at least 1 inch 
(2.5 cm). Add the nninn. garlic, and laid and bring to a boil over 
high beat. Reduce the heat to medium* cover partially, and took 
until tender* 2-4 hours* The timing trill depend on the age of the 
beans. If using epazote rather than cilantro, add h no^ along with 
2 teaspoons sea salt and continue to cook unril the beans are soft, 
about 30 minutes longer. Add more hot water If needed to keep 
the level of rbe water at least 1 inch (2.5 cm) above the beans. 
Remove from the beat and tel cool “lightly. 

Working in batches, transfer the beans to ft blender, add the chiles, 
and process until velvety, adding a bit more liquid, it' necessary, 
to thin lo ft medium consistency. Pour the pur& back into the pot, 
and season to taste with sea sale. If using cilantro* add it now. 
Reheat over medium -Low heat. 

While the soup is heating, prepare the green onions. Cut off the 
root end of each green onion and leave about 2 inches (5 cm) of 
the green tops. In a frying pan over medium-high heat, warm the 
oil. Add hie green onions and fry until browned on all sides, about 
4 minutes. Remove from the heal and, when cool enough to 
handle* remove any tough outer layers of skin, slice into rounds, 
place in a bowl, and toss with a llule sea salt, 

Ladle the hut soup into warmed deep bowls. Top each serving 
with ft swirl of cisfflfl and a sprinkling of the green onion slices. 

Note: If your grilt is fined up, you can brush the green anions with the 
oil and grill litem otter a hot fire (page 78). 

Make-Ahead Tip : This soup can be made a day in advance and then 
reheated, adding more bean broth nr wafer, if needed. 

MAKES 6-R SERVINGS 



2 tups {14 ox/440 gi dried 
small black beans 

Vi white onion, quartered 

4 large cloves garlic 

1 tablespoon fresh pork 
lard (page 11*), rendered 
bacon fat, or canola or 
safflower oil 

3 large fresh epazote 
sprigs (optional! or fresh 
cilantro (fresh coriander) 
sprtgs 

Sea salt 

2 canned chHes chip owes 
*jn udubo, coarsely 
chopped 

5 plump green (spring) 
onions 

2 tablespoons canola or 
safflower oil 

i cup (a ft ch/ 250 ml! 
creme (page 51) 
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CREAMY l’ OB LAN O CHiLE SOUP 
WITH CORN AND MUSHROOMS 



1 tablespoon canola or 
safflower oil 

1 white onion, onareely 
choppect 

2 cloves ssdic 

2 cups (12 OZ/37C g) fresh or 
frozen corn Kernels 



In a Dutch oven, cazuela, or other large pot over medium-low heat, 
heat the oil. Add the onion and saute until golden and soft, about 
2 minutes. Add the garlic and cook for l minute longer. Raise the 
heat to medium and add i cup (fioWiaSgl of the corn, half of the 
chiles, and 1 cup (ft tl oWZSO ml) of the chicken stork. Bring to a 
simmer, stir in the oregano, and cook, uncovered, until the corn is 
tender., 1 0—] 5 minutes. Remove from the hear and let cool slightly. 



3 poblarw chiles, roasted, 
peeled, and seeded I page 
10 *), them coarsely chopped 

4 cups (32 fi oz/i I) chicken 
stock (page 110) or prepared 
low-sodium broth 

Yi teaspoon dried oregano, 
preferably Mexican 

2 tablespoons unsalted 
butter 

x h lb <2H e> fresh chanterelle 
or other flavmrful mushrooms 
such as cremmi, brushed 
dean, trimmed, and sliced 

Sea salt and freshly ground 
pepper 

Vi cup [4 fl UE/12S ml} erema 
[far rrgh f.i, thinned with milk 

.1 oi [90 e.i Muenster cheese 
or farmers' cheese (see 
Mote), cut into Vi-inch 
(6-mm j cubes, at room 
temperature 



Ladle the coni mixture into a blender with Vi cup (4 fl oz/125 ml) 
of the remaining chicken stock and process until smooth, Pass the 
mixture through a medium- mesh sieve back into the pot. Add the 
remaining stock and bring to a simmer over medium-low heat. 

While the soup is heating, in a frying pan over medium heat, melt 
the butter. Add the remaining pob I an n chiles, the remaining corn, 
and the mushrooms and stir well. Season to taste with sea salt and 
pepper and saute until the mushrooms release their liquid and 
then the liquid evaporates, about 8 minutes (this may take longer 
if you are using cremird). 

Add the mushroom mixture and the crema to the soup, stir well, 
cover, and simmer for 10 minutes to blend the flavors, Taste and 
adjust the seasoning with sea salt and pepper, 

Ladle the soup into warmed bowls and garnish with the cheese. 
Serve at once. 

Note: Farmers' cheese is a white, crumbly, fresh form of cottage cheese 
from which m am of l he liquid Sms been removed. It is said in a fciirly 
solid loaf shape and is mild and slightly tangy. It is a nice alternative 
to Muenster cheese, which is more of a melting cheese, fur this soup. 

MAKES 6 SERVINGS 




MEXICAN C ULEMA 
Gretna is a thick, slightly sour 
cream sold in Mexican martets 
Creme fralcbe, its French 
counterpart, is earned in seme 
stores and can be substituted, 
or you can make your own 
crsiTB. Mix 1 cup ;0 fl nr,' 

250 ml> heavy (double) cream 
(not ulirapasteudzed! with 
1 tablespoon buttermilk or 
plain yogurt with active cultures 
Cover with plastic wrap, poke a 
few holes in the solace, and 
place in a warm spot (about 
srFtttrC) until thickened and 
set, 8 24 hours, stir, cover, and 
refrigerate until chilled and Firm 
before using or (nr up to 1 week 
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WATERCRESS SALAD WITH 
ORANGE, J1CAMA, AND AVOCADO 




1 1C A VI A 

A rriRmher of the largo legume 
family, crunchy, ivory- 
Fleshed, brown-skinned |itama 
is a tuber used throughout 
Mexico, its country of origin. 
Jtaama has a bland taste that 
Uenefits. from being marinated 
raw wi lime ju«e or from 
be ing combined with iruics or 
vegetables. Looking somewhat 
like drab turnips, Jleamas can 
range in size from S 02 (1S6 g) 
up to 5 lh 12-5 k# At their 
best, they have a juicy, crisp 
flesh and a fairly thin skin 
Before (jtsina peel sway the 
skin and the tlbrous layer 
beneath it with a sharp knife. 



In a small bowl, whisk together the lime juice, chile, l teaspoon 
wa salt, and pepper to taste. Pour In the oil in a thin, steady 
stream while whisking constantly until: thoroughly emulsified, 
forming ft vinaigrette. Set aside. 

Working with I orange at a time, cut a slice off the top and the 
bottom to reveal the flesh. Place the orange upright oil the cutting 
board and, using a sharp knife, cut down along the sides, removing 
all the white pith and membrane. Cut ihe orange in half vertically 
them cut each half crosswise into slices W inch Cfi mm) thick. 
Repeat with the remaining orange. Place hi a howl, add the water- 
cress and jicama, and toss to in 1st. 

lust before serving, drizzle the vinaigrette over the watercress 
mixture, then carefully fold in the avocado slices, J as te and adjust 
the seasoning with sea salt. Serve at once, 

MAX I: S 4 SERVINGS 



% CUP (3 ifl az/sa mi) fresh 
lime juice. Strained labour 
2 limesf 

1 serranu chile, thinly 
sliced 

Sea salt and freshly 
ground pepper 

'A CUP f4 fl 03/125 ml) 
extra-virgin olive ail 

2 navel oranges 

2 bunches watercress, 
about Vz lb (250 s) total 
wetijm, large stems 
removed 

1 small Jitcama, about % lb 
(375 r), peeled f/ar teftj 
and finely juNenned 

1 npe Hass avocado, pitted 
and peeled (page 10), then 
sliced lengthwise 
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NOPALES SALAD 



2 tablespoons canola oil 

3 cloves garlic, finely 
chopped 

1 id (500 g) nooaJw (J or 4>, 
deanec* (ter right) and cut 
into ^4-inch iHnm] pieces 

Vi cup ( 1 V 2 oz/4S gi finely 
chopped white onion 

2 jalapeno or serrano Chiles, 
thinly sliced crosswise 

Sea salt 

FOR THE DRESSING: 

1 teaspoon dried oregano, 
preferably Mexican 

!■* teaspoon Dijon mustard 

2 tablespoons each cider 
vinegar and canola oil 

Sea salt 

Pinch pf sugar 

V* lb (375 gl ripe tomatoes, 
diced 

Screen ispringi onions, 
thinly sli»«d, including 
tender green parts 

4-5 tablespoons (Va QzflO g> 
finely minced fresh Cilantro 
(fresh coriander) 

6 inner leaves from 1 head 
romame (cosl lettuce 

Va lb ilgS g} queso freSCO Or 
mild feta cheese, crumbled 



10 cook t lie twp&les, in a large, heavy frying pan or tvitle saucepan 
over medium heat, hear the oil. Add the garlic and fry for several 
seconds until fragrant. Stir in the nopales, onion, and chiles, cover, 
and cook, stirring occasionally, until the cactus is almost tender, 
about 15 minutes. The cactus will give off a sticky substance, 
but most Of it will disappear with longer cooking. Uncover and 
continue to cook unlil the sticky residue has dried up, about 
15 minutes longer. Season to rasre with sea salt. 

While the nofxiies are cooking, make the dressing. In a small bowl, 
whisk together the oregano, mustard, and vinegar, Whisk in the 
oil, Vs teaspoon sea salt, and (he sugar. 

Place the warm no pales in a bowl. Quickly whisk the dressing 
to recombine, then pour over the nopales. Toss to coac. Add the 
tomatoes and green onions- and mix gently, coating nil the 
vegetables with the dressing. Just before serving, add the cilantro 
and toss to mix. 

Line each plate with a romaine leaf and top each leaf with a scoop 
of the nopatei s mixture. Scatter the cheese evenly over the salads, 
Serve at once. 

Varuttio n Tip: if fresh nopales are unavailable, substitute i jar 
(30 ozJ940 g) nopaies. drained anti rinsed. Add them after the gar He, 
onion, and. chiles hare cooked for 5 minuses. 

MAKES 6 SERVINGS 




NOFALE5 

TT* paddles, or flepurtes, of the 
prickly pear far nppail cactus 
e*e sold in Mexican markets 
and many supermarkets, usually 
with their stickers- already 
removed. They have a flavor 
that recalls both spiral and 
asparagus and ere used in 
SBlads, side dishes, and with 
eggs. iVopai'es arc easy to 
prepare: using a H'M'/el-bladeO 
vegetable peeler or a smell 
paring knife, carefully cut away 

anv stickers and their ‘eyes' 

Trim off the entire outer eclRe 
of ine paddle, including the 
trass end where it was attached 
to the cactus, A sticky Fluid will 
exude, hut will disappear when 
cooked, or it can De rinsed off. 
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